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HOT BABY PIZZAS Dorothy Hutchings 


1/2 buns ROYAL DAIRY Butter 

tomato paste salami 

olive and canned mushroom cheese slices 
pieces 

Spread buns with butter and tomato paste . Top each with a 
slice of salami, then olive and mushroom pieces. Top with a 
slice of cheese. Broil in 350 degree oven until they bubble. 

TOMATO SAUCE Ruth Hetherington 

5 lbs. ripe tomatoes 1 oz. cassia buds 

3 onions (medium) 1 pt. cider vinegar 

3 Tbsp. salt 5 c. MANITOBA Sugar 

Leave tomatoes and onions, cut up, with salt overnight. Press 
and drain in morning. Add rest of ingredients with cassia buds 
tied in cheesecloth bag. Boil 1-1/4 hours. Pour in pt. jars 
and seal. 

KAY'S RYE LOAF Eleanor Coghlan 

1 loaf rye bread 1 or 2 Tbsp. green onions 

% 1/4 lb. Velveeta cheese 1 or 2 Tbsp. parsley 

1/2 c. ROYAL DAIRY Butter 1 Tbsp. mayonnaise 

Mix ingredients and slice rye bread through. Spread both 
sides. Wrap in tight foil and bake for 1/2 hour in 350 degree 
oven. Serve hot. 
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CELERY RELISH 


Rose Hazlitt 


1 qt. minced cucumbers 

1 qt. minced cabbage 
1/2 c. pickling salt 

4 c. MANITOBA Brown Sugar 
1/2 c. flour 
4 Tbsp. mustard 

2 sweet red peppers, chopped 


1 qt. minced onions 

1 qt. minced celery (put through 
chopper) 

4 c. white vinegar 

2 c. MANITOBA White Sugar 
1 Tbsp. turmeric 

1 Tbsp. celery seed 

2 green peppers, chopped 
1 tsp. mustard seed 


To first 4 ingredients, add pickling salt. Let stand overnight 
and then drain. Bring sugar and vinegar to boil, mix turmeric, 
mustard and flour to smooth paste with cold water and vinegar. 

Add to boiling vinegar and stir imtil smooth. Cook until thickened., 
Add celery and mustard seed, well drained vegetables and peppers. 
Boil hard for 10 minutes, stirring to keep from sticking. Put in 
hot, sterile jars and seal. 

CUCUMBER RELISH Mrs. Alice Auld 


7 large cucumbers 
2-1/2 c. white vinegar 
1 c. ROYAL DAIRY Cereal 
Cream 
1/2 c. flour 

1/2 tsp. cayenne pepper 
3/4 Tbsp, turmeric 


4 large onions 

2 c. hot water 

3 c. MANITOBA White Sugar 
1 tsp. ginger 

3 Tbsp, mustard 


Peel cucumbers and take put seeds. Peel onions, cut up 
onions and cucumbers. Spripkle with salt. Let stand over¬ 
night. Next morning wash and put through meat grinder. Put 
all dry ingredients into a bowl and stir in cereal cream. Heat • 
vinegar and add 1 c. hot vinegar slowly to the mixture, stirring 
all the time. 


Write An Extra Recipe Here: 
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CRANBERRY TREE (Jelly l^old) 


Mary McCaughey 




VEGETABLBS 


&S0UP 


1 No. 2 can (2-1/2 c.) crushed* 1 to 2 Tbsp. lemon juice 

pineapple 1-1/2 c. ground raw cranberries, 

2 pkgs. cherry jelly or 1 large about 3/4 lb. 

3/4 c. MANITOBA Sugar 1 small orange, ground (1/2 c.) 

2 c. hot water 1 c. chopped celery 

1/2 c. cold water 1/2 c. broken walnuts, if desired 

Drain pineapple, reserve syrup. Mix Jell-XD and sugar, dissolve 
in hot water. Add cold water, lemon juice and pineapple juice. Chill 
until partially set. Add pineappl^ and remaining ingredients. Turn 
into 6 c. tree molds (remainder in individual molds). Chill until 
firm. Unmold.' Trim with soft cream cheese in icing trim set. 
Makes 12 servings. Recipe fills a 2 qt. mold or an 8x8 inch pan. 

LUNCHEON OR BRIDGE SALAD Isabel MacDougall 

1 lime and 1 lemon Jell-O 1 c. ROYAL DAIRY Whipped Cream 

powder pineapple chunks, slivered al- 

2 c. hot water monds, chopped celery 

1 c. mayonnaise or salad 

dressing . 

1 c. ROYAL DAIRY Cottage 
Cheese or 1/2 lb. cream 
cheese 

Combine and cool until it begins to thicken, 1 lime and 1 
lemon jelly powder with 2 c. hot water. Blend in 1 c. cottage 
cheese or 1/2 lb, cream cheese, 1 c. mayonnaise or salad 
dressing and 1 c. whipped cream. Add 1 tin wqll drained pine¬ 
apple chunks, 1/2 c. chopped celery, 1/2 c. blanched, slivered 
almonds. Mold in 1 or 2 loaf pans or 1 large ring mold. 
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TUNA SALAD 


Mrs. W. R. Allen 


1 pkg. lemon Jell-O 2 Tbsp. chopped celery 

1/2 c. boiling water grated onion 

1 tin chicken gumbo soup 1/2 c. mayonnaise 

1 tin tuna fish, flaked (6 oz.) 1/2 c. ROYAL DAIRY Cream, 

whipped 

Mix all the ingredients and set in the refrigerator. 

TUNA FISH PARTY SALAD (Sert^es 8) Mrs. O. S. Holmes 

Tomato Aspic Base: 

1 env. gelatine 1 tsp. MANITOBA Sugar 

2-1/4 c. tomato juice 1 tsp. onion salt 

1-1/2 tsp. prepared horseradish 

Soften gelatin in 1/4 c. tomato juice. Heat remaining 
juice with horseradish, sugar and salt to boiling. Add gelatin 
to hot mix and stir. Pour into square pyrex cake pan and chill 
until set. 


Tuna Fish Top: 

1 - 8 oz. tin white tuna fish, 
drained and broken up 

2 hard boiled eggs, diced 
1 c. chopped celery 

1 small onion, finely chopped 


1 env. gelatin 
1/4 c. cold water 
2/3 c. mayonnaise 
1/2 c. evaporated milk 
1/4 tsp. salt 


Soften gelatin in cold water and dissolve over boiling water. 
Blend mayonnaise and milk in a bowl. Add dissolved gelatin. 
Add remaining ingredients and mix well. Spoon carefully over 
Tomato Aspic and chill until firm. Cut in squares and serve 
in crisp lettuce. 


JELLIED CUCUMBER SALAD Mrs. Watson E. Swail 


1 pkg. lime Jell-O mixed with 3/4 c. hot water. Let cool 
until just slightly thickened. Add 1/4 c. lemon juice, 1 tsp. 
onion juice. Mix 1/2 c. ROYAL DAIRY Whipping Cream, whipped, 
with 1/2 c. salad dressing. Combine with Jell-O and above 
ingredients and add 1 c. chopped cucumber. Put in a tube mold. 

PINEAPPLE SALAD M. Robertson 


1 Tbsp. ROYAL DAIRY Butter 2 Tbsp. MANITOBA White Sugar 

2 Tbsp. cornstarch 1 c. ROYAL DAIRY Milk 

2 eggs, beaten juice of 1 can crushed pineapple 

Stir and cook above ingredients. When cool add 1 can 
crushed pineapple, 1 c. cut marshmallows, 1 banana and some 
maraschino cherries. 
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ROSY FRUIT COCKTAIL SLICES 


Mrs. H. E. Rogers 


2 - 3 oz. pkgs. cream cheese 
1 c. mayonnaise 
1 c. ROYAL DAIRY Heavy 

Cream, whipped 
1 No. 2-1/2 can (3-1/2 c.) 

fruit cocktail, well drained 
1/2 c. drained maraschino 
cherries, quartered 

Soften 2 - 3 oz. pkgs. cream cheese. Blend with mayonnaise. 
Fold in remaining ingredients. Pour salad mixture into frig, 
tray or ice cream freezer or paper ice cream carton, freeze 
firm (6 hours). To serve let stand out a few minutes then re¬ 
move from container. Slice and place on crisp lettuce. 10 to 
12 servings. 

Suggestion: Serve this rich fruity salad with mayonnaise and 
celery seed dressing. Top with cherries or bananas or orange 
sections. 

WILD RICE CASSEROLE Ethel McLean (Mrs. D. D.) 

1 c. wild rice 1 tin consomme 

1/4 c. ROYAL DAIRY Butter 1 tin mushrooms, cut up 

1 large onion salt and pepper 

3 stalks celery dash of Worcestershire sauce 

1 green pepper 

Put wild rice to soak in hot water; let stand overnight. Boil 
until tender, drain. Saute in 1/4 c. butter the onion, cut up 
celery and cut up green pepper. Add to cooked rice. Add con¬ 
somme and mushrooms, salt and pepper and Worcestershire 
sauce. Place in casserole and heat through before serving. 

Good with duck or turkey. 

VEGETABLE CASSEROLE E. Holmes 

1 pkg. frozen French beans, 1 can French fried onion rings 

par tially thawed salt and pepper to taste 

1 can cream of mushroom 
soup or celery 

In a greased casserole make layers of the above, ending with 
onion rings on the top. Bake, covered, in 350 degree oven for 
3/4 of an hour. 


2-1/2 c. (about 24) large marsh¬ 
mallows, cutup, or tiny 
marshmallows 

few drops red food coloring or 
maraschino cherry juice 
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Write Extra Recipes Here: 
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Irene Warren 


BARBECUED SPARERIBS 


1-1/2 lb. spareribs, cut in flour 
short pieces 1 c. water 

2 eggs 1/2 c. MANITOBA Brown Sugar 

fat 2 Tbsp. cornstarch 

1/2 c. vinegar 
2/3 c. tomato ketchup 

Mix together water, vinegar, sugar, ketchup and cornstarch 
and cook until thickened. Dip pieces of ribs into beaten egg, then 
in flour and brown quickly, using the bottom of roaster, then 
arrange ribs in roaster and pour sauce over them. If you are 
using a pan where the ribs are lying on top of each other, pour 
sauce over each layer. Cover roaster and bake in 325 degree 
oven for 1-1/2 hours. This recipe can be doubled, tripled, etc. 
very easi ly. 

BEEF CASSEROLE Marion Caine 


2 lbs. hamburger 
3-1/2 c. water 
1/4 c. chopped onion 
1/2 c. chopped green pepper 
(optional) 


2 tins chicken gumbo soup 
1 c. rice (instant) 

1/2 c. chopped celery 

few grains salt, pepper. Accent 


Brown hamburger then add all the rest of the ingredients. Top 
with corn flakes. Bake in 350 degree oven for 3/4 to 1 hour. 


PLEASE 

PATRONIZ E 

OUR 


ADVERTISERS 
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7 LAYER DINNER 


Gay McLenaghan 


1 lb. sausages 

sliced onions 

1/4 c. uncooked rice 


raw, sliced potatoes 
sliced carrots 
1 tin peas and their liquid 


1 tin tomato soup 

Place in layers in large greased casserole 1 to 2 inches sliced 
raw potatoes, a layer of sliced onions, a layer of sliced carrots. 
Sprinkle rice over and add peas and liquid. Top with sausages. 
Over all this pour 1 tin tomato soup mixed with 1 tin water. Add 
salt and pepper. Bake, covered, in 375 degree oven for 1 hour. 
Turn sausages and bake, uncovered, for 1 additional hour. 

Serves 4 to 6. 

WOOD'S HOT DISH Vera L. Wood 

1 lb. minced steak 1 stalk celery 


2 onions 

1 can mushroom soup 


1 small can mushrooms 
1 can water 


1/2 lb. unsalted cashew nuts 1 can chicken rice soup 
2 - 4 oz. tins chow mein 
noodles (Lily brand best) 

Chop celery and cook in water until soft. Brown minced 
steak and 2 onions, chopped fine, in frying pan. Then mix all 
ingredients together. Cook in casserole for 1 hour in 350 de¬ 
gree oven. (Be sure not to add salt or pepper). 

HOLUPCHI Gerry Sanderson 

2 medium sized cabbages 1 lb. ground beef 


1 lb. rice 

1 tsp. salt 
pepper 

2 Tbsp. baking drippings 


1 medium onion, chopped 
. Accent 
2 to 2 c. water 
3 Tbsp. vinegar 



Cook rice. Drain and rinse well. Add ground beef. Saute 
chopped onion until golden brown. Add to rice and beef. Add 
seasonings and enough water to moisten. Core cabbage. Steam 
until leaves are pliable. Pare off large vein. Place Tbsp. of 
filling on cabbage leaf and roll up by folding over bottom, folding 
in sides and then rolling. Place in roaster (enamel preferred). 
When all are rolled, put baking drippings and vinegar on top. 

Add enough water to make about 2 inches in bottom of pan. Cover 
with extra cabbage leaves and then roaster lid. Cook in 275 de¬ 
gree oven for 4 to 5 hours. (The longer cooking time ensures 
tasty well done holupchi). 
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CHEESE RICE LOAF WITH MUSHROOM SAUCE 


Mrs. Jean Newman 


1/4 c. ROYAL DAIRY Butter, 1 c. hot ROYAL DAIRY Milk 
melted 1-1/2 c. cooked rice 

3 eggs, slightly beaten 1-1/2 c. grated sharp cheese 

1/2 c. dry, fine bread crumbs (3/8 lb.) 

1 tsp. chopped onion 1/4 c. finely chopped celery 

1 Tbsp. chopped green pepper 1 Tbsp. chopped parsley 
1/2 tsp. prepared mustard 3/4 tsp. salt 

Melt butter in pan, add milk and heat. Beat eggs. Add rice, 
cheese and crumbs, then the hot milk. Add remaining ingre¬ 
dients and mix well. Turn into a buttered loaf pan (8-l/4x4-l/2x 
2-3/4 inches), that has been lined in bottom with plain, white 
paper to aid in removal of loaf. Bake in 325 degree oven for 
1 hour. Turn out and serve hot with piping hot mushroom 
sauce. 6 servings. 

Sauce: 

1/4 c. ROYAL DAIRY Butter 1-1/2 c. ROYAL DAIRY Milk 
1/2 lb. mushrooms, sliced 1/2 c. ROYAL DAIRY Cream 
1/4 c. flour 1 tsp. salt 

Melt butter in top of double boiler, add mushrooms, cover 
and saute for 5 minutes. Sprinkle flour over buttered mush¬ 
rooms. Stir to blend. Add remaining ingredients. Place over 
boiling water, cook until mixture thickens, stirring to keep 
smooth. Makes 3 c. sauce. 

PORK ORIENTAL Margaret Cook 

1-1/4 lbs. lean pork shoulder, 1/8 c. salad oil 
cut in 1/2 inch pieces 1 c. boiling water 

1/8 c. soya sauce 1/4 c. MANITOBA Sugar 


2 chicken bouillon cubes 
1 - 10 oz. can pineapple 


2 Tbsp. cornstarch 
1 green pepper, cut in 1 inch 


chunks 


pieces 


2 Tbsp. + 1tsp. vinegar 
1 Tbsp. cold water 

Trim fat from meat and dip pork cubes in soya sauce. Brown. 
Then cook slowly in salad oil in large fryii^ pan for 20 minutes. 
Dissolve bouillon cubes in boiling water in small saucepan. 

Add syrup from drained pineapple and stir in sugar and vinegar. 
Then pour over meat in frying pan. Cover. Simmer 30 minutes 
or until meat is tender. Thicken with cornstarch smoothed 
to a paste with cold water. Cook, stirring constantly, until 
gravy thickens and boils for 3 minutes. Stir in pineapple and 
green peppers and cook 5 minutes loiter. Serve with rice fritters. 
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RICE FRITTERS 


Delores Kaminsky 


1 egg 

1 c. cooked rice 
1/2 tsp. salt 
12 thin slices bacon 


1 c. ROYAL DAIRY Milk 
1-1/2 c. flour 
4 tsp. baking powder 


Beat egg and add milk and rice; mix well. Add flour, salt 
and baking powder. Line 12 muffin tins with bacon, fill tins with 
batter. Bake in 425 degree oven for 30 minutes. Take out and 
turn upside down to cool. 


GLAZED HAM-LOAF RING 


M. Rankin 


1-1/2 lbs. ground ham 
1-1/4 lbs. ground fresh pork 
1-1/2 c. soft bread crumbs 
1/2 c. chopped onion 


2 beaten eggs 

1/2 c. ROYAL DAIRY Milk 
1 recipe sweet sour glaze 
1 recipe mustard sauce 


Thoroughly combine meats, crumbs, onions, eggs and milk. 
Mold by pressing into lightly oiled 6-1/2 c. ring mold; invert on 
shallow baking pan and remove mold. Bake in 350 degree oven 
for 1-1/4 hours in all. At end of 45 minutes brush with Sweet 
Sour Glaze: 

Blend 1/2 c. MANITOBA Brown Sugar, 1 Tbsp. prepared 
mustard. Stir in 2 Tbsp. vinegar and 1 Tbsp. water. Continue 
baking until done, basting with glaze 3 or 4 times. Serve with 
Mustard Sauce. Makes 10 to 12 servings. 

Mustard Hot Sauce: In jar mix 1/2 c. dry mustard and 1/2 
c. vinegar; cover, let stand overnight. In top of double boiler 
beat 1 egg; stir in 1/3 c. sugar, dash of salt and mustard mix¬ 
ture. Cook over hot, not boiling water, stirring constantly until 
mixture thickens slightly and coats spoon. Cool. Before serving 
add mayonnaise, about 1/2 and 1/2. This sauce keeps well and 
is good with several other dishes, with or without mayonnaise. 


TWIN MEAT LOAVES 


M. Rankin 


1 lb. ground beef 

1/2 lb. ground pork 

1/2 lb. ground veal 

1/3 c. chopped onion 

3 Tbsp. finely chopped celery 


4 slices soft bread, cubed 

1 c. warm ROYAL DAIRY Milk 

2 eggs 

seasonings (below) 
chili topper 


Thoroughly mix beef, pork and veal. Add onion and celery. 
Stir in seasonings: 2 tsp. salt, 1/2 tsp. poultry seasoning or 
sage, 1/4 tsp. dry mustard, l/4 tsp. pepper, 1 Tbsp. Worces¬ 
tershire sauce. Soak cubed bread in milk; add eggs; beat with 
rotary beater. Combine meat and egg mixtures. Form in 2 
loaves. 


-10- Fort Garry, Manitoba 


TWIN MEAT LOAVES (Continued) 

Chili Topper; Roll loaves in 1/2 c. fine dry crumbs. Place 
in greased shallow pan. Spread 1/4 c. chili sauce over each 
loaf. Pour 1/2 c. boiling water around loaves. Bake in 350 
degree oven for 1 hour. Drizzle chili sauce over top. Makes 
8 to 10 servii^s. 

DEEP PIZZA PIE Mrs. A. McConkey 

1 lb. sausage meat 1 chopped onion 

6 oz. tomato paste (or soup) 2 slightly beaten eggs 

3/4 c. ROYAL DAIRY Milk 2 c. grated cheddar cheese 
1 unbaked pie shell 

Fry together sausage meat and onion. Drain off excess fat 
and place in unbaked pie shell. Spread with tomato paste. Com¬ 
bine eggs, milk and cheese and pour into pie. Bake for 10 
minutes in 425 degree oven then for 35 minutes in 350 degree 
oven. 


SALMON ROLL 


Mrs. R. P. Hughes 


2 c. flour 
1/2 tsp. salt 
1 egg 

Filling; 

1 tall tin salmon (use liquid) 

2 Tbsp. lemon juice 
1/2 tsp. salt 


4 tsp. baking powder 

4 Tbsp. shortening 

1/2 c. ROYAL DAIRY Milk 


4 Tbsp. ROYAL DAIRY Milk 
2 tsp. minced onion 


Mix first ingredients and pat into a rectangle about 1/4 inch 
thick and 8x12 inches. Break salmon with fork. Add remaining 
ingredients. Spread over dough and roll like jelly roll. Bake 
for 30 minutes in 400 degree oven. Serves 6. Serve with hot 
sauce. 


Sauce; 

1-1/2 c. ROYAL DAIRY Milk 1-1/2 Tbsp. flour 
1-1/2 Tbsp. ROYAL DAIRY 
Butter 

Add 2 hard boiled eggs chopped up. Pour this over fish.roll 
when serving. 


PLEASE PATRONIZE OUR ADVERTISERS 
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OVERSEAS CASSEROLE 


Mary Temple 


1 tin tuna 

1 can mushroom soup 
1/4 c. finely chopped onion 
salt to taste 
1/4 tsp. lemon juice 


1 tin shrimp or salmon 

1/4 c. ROYAL DAIRY Milk 

1 box frozen peas 

1-1/3 c. quick cooking rice 

paprika 


Saute the fish with a little butter in a frying pan. Put part 
of rice in bottom of casserole, then put 1 layer of fish and 1 of 
peas then soup. Repeat until ingredients ended. Cover with 
paprika. Bake in 350 degree oven for 20 minutes. 

MOLTEN TUNA TOASTIES Marjory McNair 


1 doz. small dinner rolls 
1 c. salad dressing (Miracle 
Whip) 

1 c. cubed Velveeta cheese 

2 Tbsp. chopped green olives 


1 tin flaked tuna 

2 hard boiled eggs 

2 Tbsp. green pepper 
2 Tbsp. chopped onion 


Cut dinner rolls in 1/2. Mix all other ingredients together 
and spread on halved buns. Set oven to 350 or 400 degrees. 

Place buns on cookie sheet and place in oven for 15 to 20 minutes. 


LOBSTER & MUSHROOM CASSEROLE Kay Whitaker 

1 lb. mushrooms 1-1/2 c. ROYAL DAIRY Milk 

2 Tbsp. green pepper 1/2 c. consomme 

4 Tbsp. ROYAL DAIRY Butter 2 c. lobster or shrimp 

3 Tbsp. flour 1/2 c. ROYAL DAIRY Cream 

salt and paprika 2 egg yolks 

Saute mushrooms and pepper in butter. Add flour, salt 
and paprika. Cook for 2 minutes. Add milk and consomme. 
Cook 3 minutes. Add lobster or shrimp and cream and well 
beaten eggs. Heat well and pour into buttered casserole. Cover 
with bread crumbs. Bake in 450 degree oven for 10 minutes. 
Could be baked in individual baking dishes. 

CHICKEN PIE Mrs. R. McKenzie 


1 can cream of chicken soup 1 c. cream corn 
1-1/2 c. chicken pieces 2 tsp. grated onion 

1 c. peas 1/2 c. sliced mushrooms 

Combine and heat all ingredients, stirring carefully. When 
hot pour into heated 2 qt. casserole. Place prepared biscuits 
on top. Bake in 450 degree oven for 15 minutes. 
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BAKED SKUNK (From old-time recipe of Manitoba Indians) 
1 skimk salt and pepper 


Clean, skin and wash skunk. Bake in a moderate oven with 
salt and pepper (no smell). Tastes like rabbit. Skunk fat very 
good for whooping cough. 

TURKEY CHOP SUEY Mrs. L. Rankin 


1 turkey leg and 1 turkey 1/4 c. vinegar 

wing or breast (or use pork) 1/2 c. cold water 

1 or 2 cans (20 oz.) mixed 2 medium onions, sliced 

Chinese vegetables 1/4 tsp. salt 

2 bouillon cubes 1 Tbsp. soya sauce 

2 green peppers, chopped 2 Tbsp. cornstarch 

lA c. molasses rice 


Cut meat in strips and brown well. Drain vegetables and 
measure liquid. Add enough to make 2-1/2 c. Pour into skillet 
with meat. Add bouillon cubes and salt. Bring to boil. Cover 
and simmer 1 hour. Add sliced onions, pepper and Chinese 
vegetables. Mix molasses, soya sauce, vinegar and cornstarch. 
Add to skillet. Stir until thick. Serve over rice. 


CHICKEN NOODLE CASSEROLE Mrs. Joyce McCrea 


1/4 of 8 oz. pl^. noodles 

2 Tbsp. flour 

salt and pepper 

1/4 c. chopped pimento 

1/4 tsp. dry mustard 

1 c. grated American cheese 

2 c. chopped chicken 


2 Tbsp. ROYAL DAIRY Butter 
2-1/2 c. ROYAL DAIRY Milk 

1 c. chopped celery 

1/4 c. chopped green pepper 

2 tsp. Worcestershire sauce 
1 c. toasted almonds 


Partially cook noodles as directed on pkg. Make cream 
sauce with butter, flour and milk. Add salt and pepper to 
taste. Add celery, pimento, green pepper, mustard, Worces¬ 
tershire sauce, cheese and almonds. Mix well with noodles. 
Add chicken. Mix. Sprinkle with crushed potato chips. Bake 
in 400 degree oven for 20 minutes. Serves 8. 


PLEASE 


PATRONIZE 

OUR 

ADVERTISERS 
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LEMON CHICKEN 


Mrs, A. Harvey 


1 chicken (fryer), cut in 
serving size pieces 
3/4 c. tomato juice 
juice of 1 lemon 
1 Tbsp. Worcestershire sauce 
1/8 c. tomato catsup 


celery, if desired 
1 Tbsp, MANITOBA Brown Sugar 
1 Tbsp. MANITOBA White Sugar 
1 tsp. prepared mustard 
small onion, chopped fine 
salt and pepper to taste 


Place chicken in casserole. Mix all ingredients together. 
Baste. Place in 350 degree oven for 2 hours, covered. Baste 
often. 


ALMOND DUCK 

2 lbs. sausage meat 

2 large onions 

3 pkgs. Lip ton’s chicken 
noodle soup 

1 can cream of mushroom soup 


Mrs. G. Robson 

9 c. boiling water 

1 green pepper 
small bunch celery 

2 Co brown rice 
sliced almonds 


Brown meat and drain. Chop pepper, onions and celery and 
add. Saute. Add 9 c. boiling water and Lipton's soup and rice. 
Simmer all together until rice is done. Add cream of mushroom 
soup. Put in greased casserole and top with sliced almonds. 

May be frozen, but omit nuts until putting in oven to heat. 

Write Extra Recipes Here: 
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Mrs. Edgar Pickard 


BREADt 


***&*** 

COOKIES 


2 c. all purpose flour 1 c. rice flour 

1 lb. ROYAL DAIRY Butter 1 c. MANITOBA Icing Sugar 
(at room temperature) 


Preheat oven to 300 degrees. Place dry ingredients on board 
or in large bowl. Work in butter with hands until well mixed 
and smooth. Divide in 2 and chill. Using one 1/2, roll on lightly 
floured board, 1/2 inch thick. Cut in fingers or rounds. Bake on 
ungreased cookie tray until golden brown, about 30 minutes. Cool 


Mrs. Kathy Vogt 

2 tsp. baking powder 
3/4 c. royal dairy Milk 
2 tsp. cinnamon 


KJIL VXCLy UCIUIC OUUX il^. 

prairie bread 

2 eggs 

1 c. MANITOBA Sugar 
1 c. flour 


Mix all ingredients well. Put in loaf pan, greased. Then put 
coconut on top and bake in 350 degree oven for 45 minutes. 


BANANA NUT BREAD 


Nora Worth 


1/2 c. melted shortening 
1-1/2 c. MANITOBA Sugar 
2 c. sifted flour 
2 eggs 

1 c. mashed bananas 


3/4 c. nuts 
4 Tbsp. ROYAL 
1 tsp. soda 
1 tsp. vanilla 
1/4 tsp. salt 


DAIRY Sour Cream 


Cream shortening and sugar. Add beaten eggs and other 
ingredients. Bake in 350 degree oven for 1 hour. 
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FRUIT NUT BREAD 


Mrs. S. M. Norgrove 


1/2 c. dried apricots 
1/2 c. seeded raisins 
2 tsp. baking powder 

1 c. MANITOBA Sugar 
1/2 c. chopped nuts 

2 Tbsp. melted shortening or 
salad oil 


1 large orange 

2 c. flour 

1 tsp. soda 
1/4 tsp. salt 
1 egg 

1 tsp. vanilla 


Cover apricots with cold water, let stand 1/2 hour; drain. 
Squeeze juice from orange reserving peel; add enough boiling 
water to juice to make 1 c. Using medium blade, put apricots, 
orange peel and raisins through food chopper. Sift together 
flour, baking powder, soda, sugar and salt. Add fruit mix¬ 
ture and nut meats. Add orange juice, beat egg; add with 
melted shortening and vanilla. Bake in loaf pan, 8-l/2x4-l/2x 
2-1/2 inches in 350 degree oven. 

PINEAPPLE PECAN LOAF Mrs. D. L. Cusack 


1/2 c. ROYAL DAIRY Butter 

2 eggs, well beaten 

1/2 c. pecans 

2 tsp. baking powder 

1/2 tsp. salt 

1/4 tsp. cloves 


3/4 c. MANITOBA White Sugar 

1 c. crushed pineapple and juice 

2 c. sifted all purpose flour 
1/2 tsp. soda 

1 tsp. cinnamon 
1/4 tsp. nutmeg 


Cream butter and gradually blend in sugar. Add well beaten 
eggs. Add sifted dry ingredients to creamed mixture alternately 
with crushed pineapple. Add pecans. Combine lightly after each 
addition. Line loaf pan with waxed paper. Pour in prepared 
batter. Bake in 350 degree oven for 1 hour. 


TUTTI FRUITTI LOAF 
2 c. flour 

1 c. MANITOBA Sugar 
1 tsp. baking powder 
1/2 tsp. baking soda 
1 beaten egg 

1 pkg. chopped fruit (8 oz.) 


Marjorie Wilson 

2 Tbsp. melted shortening 
1 tsp. vanilla 

juice of 1 large orange and add 
boiling water to make 1 c. 

1/4 tsp. salt 

1/2 c. chopped raisins 

nuts 


Sift together all dry ingredients. Add fruit and mix. Add 
vanilla, shortening, egg, then orange and water last. Bake in 
greased loaf pan for 1 hour in 350 degree oven. 
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HOT BISCUIT MIXTURE 


Mrs. Wm. G. Henderson 


9 c. sifted flour 1/2 c. baking pow der 

4 tsp. salt 2-1/2 tsp. cream of tartar 

1 lb. shortening ROYAL DAIRY Milk 

For every 2 c. mixture, use about 3/4 c. milk. Keeps in¬ 
definitely without adding milk. Do not keep in refrigerator. 

CINNAMON PUFFS C. Dalton 


2 pkgs. dry granular yeast 
1/2 c. warm (not hot) water 
3/4 c. lukewarm ROYAL 
DAIRY Milk 

1/4 c. MANITOBA Sugar 
1 tsp. salt 


1/2 c. shortening 
2 eggs 

3-1/4 c. sifted all purpose flour 
1 tsp. vanilla and/or 1/2 tsp. 
lemon flavoring 


Combine yeast and water. Let stand 5 minutes. In large 
mixing bowl, combine milk, sugar, salt, shortening, eggs, yeast 
mixture and 1/2 the flour. Beat 2 minutes on electric mixer 
(medium speed) or by hand until smooth. Add remaining flour 
and flavoring. Beat 2 more minutes with spoon. Drop into 
well greased, medium sized muffin cups (1 Tbsp. or enough to 
1/2 fill cups). Place in warm place (80 to 85 degrees) until 
double, 30 to 40 minutes. Bake in 375 degree oven for 18 to 
20 minutes or xmtil golden. Remove from pans and dip sides 
and tops in melted butter (or brush them with butter). Roll in 
coating mixture of: 


1 c. MANITOBA Granulated 2 tsp. ground cinnamon 
Sugar 


BROWN SUGAR MUFFINS 


Bunty Thomson 


1-1/2 c. MANITOBA 
Brown Sugar 


2 eggs 

I-I/2 c, flour 
1 tsp. soda 


1/2 c. walnuts (optional) 

1/2 c. ROYAL DAIRY Butter 
1 c. ROYAL DAIRY Sour Milk 
1/4 tsp. salt 
1 tsp. vanilla 


Cream butter, add sugar gradually, add eggs; beat well. Add 
flour and sour milk alternately. Half fill muffin tins. Bake in 
350 degree oven. 


PLEASE PATRONIZE OUR ADVERTISERS 
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BRAN MUFFINS Mrs. D. G. Ray 

1/2 c. shortening 
1-1/4 c. ROYAL DAIRY Sour 
Milk 

2 eggs, well beaten 
1/2 tsp. salt 
1/2 c. dates 

Mix in all ingredients in order named using some of the flour 
to flour cut up dates. Fill muffin cups 3/4 full and bake in 375 
degree oven for 15 to 20 minutes. 

BUNS Mrs. R. D. Chase 


1 c. MANITOBA Brown Sugar 

1 c. bran 

2 tsp. baking soda 
1-1/2 c. flour 

2 liisp. orange juice and rind 


3 c. ROYAL DAIRY Milk 

1 tsp. salt 

2 yeast cakes 
flour 


1 c. MANITOBA Sugar 
3 beaten eggs 

8 Tbsp. melted ROYAL DAIRY 
Butter 


Bring milk to a boil. Add sugar. Cool and add salt and 
eggs. Dissolve yeast in a little water. Combine ingredients 
and add enough flour to make a soft dough. Let rise and make 
into rolls. You can make the best cinnamon, pecan or parker- 
house rolls out of this recipe. Bake in 400 degree oven for 20 
to 30 minutes. 

SOUR CREAM SCONES Mrs. C. W. Conquist 


2 c. flour 

2 tsp. baking powder 

3 Tbsp. MANITOBA Sugar 
1/3 tsp. soda 

3/4 c. ROYAL DAIRY Sour 
(salad) Cream 

Sift flour, baking powder, 
shortening, add raisins. Beat 
add this to make a soft dough, 
lightly floured board. Rollout 
beaten egg white. Sprinkle wit 
oven for 15 to 18 minutes. 


3/4 tsp. salt 
5 Tbsp. shortening 
1/3 c. raisins or currants 
1 egg yolk 


sugar, salt and soda. Cut in 
egg yolks into salad cream and 
Mix well, knead, and turn onto 
,, cut and brush lightly with un- 
h fine sugar. Bake in 450 degree 


BUTTERCOOK 


Mrs. M. Veenhoven 


1-1/2 c. flour 

2/3 c. ROYAL DAIRY Butter 
1 egg (1 large or 2 small) 


3/4 c. MANITOBA Sugar 
1 tsp. baking powder 
1-1/2 tsp. almond extract 
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BUTTERCOOK (Continued) 


Cream butter and mix in all the ingredients. Put mixture into 
8 inch round or square cake pan. Brush top with egg yolk or water and 
bake in 325 degree oven for 1/2 hour. 

PINEAPPLE CRUNCH COFFEE CAKE Mrs. A. McLaughlin 

1/2 c. flour 1/4 c. ROYAL DAIRY Butter 

1/4 c. MANITOBA Brown 1/2 c. chopped walnuts 

Sugar 1 - 10 oz. can crushed pineapple 

1 tsp. cinnamon (1-1/4 c.) 

Blend together flour, brown sugar and cinnamon. Cut in butter 
until mixture is crumbly. Add chopped walnuts. Drain pineapple. 

Batter; 

1-1/2 c. flour 1 egg, beaten 

1/2 c. MANITOBA Sugar 1/3 c. ROYAL DAIRY Milk 

2 tsp. baking powder 3 Tbsp. vegetable oil or melted 

1/2 tsp. salt shortening 

Blend or sift together flour, sugar, baking powder and salt. 

Make a well in center of ingredients. Combine and add egg, 
milk and shortening. Stir until well combined. Spread 1/2 of 
batter in a greased 8 inch square cake pan. Sprinkle with 1/2 
crumb mix and then spread with the drained, crushed pineapple. 

Spread remaining batter over the pineapple. Top with other 
1/2 of the crumb mixture. Bake in 400 degree oven for 25 to 
30 minutes. 


PRIZE COFFEE CAKE 


Mrs. Verda Andrew 


1/2 c. ROYAL DAIRY Butter 
or margarine /- 

1-1/2 c. MANITOBA White 
Sugar 
3 eggs 

1/2 c. MANITOBA Brown 
Sugar 


1-1/2 tsp. cocoa 

1/2 c. ROYAL DAIRY Salad Cream 
1-1/2 tsp. soda 
3 tsp. baking powder 
1-1/2 tsp. cinnamon 


Cream butter and sugar until fluffy. Add eggs, 1 at a time, and 
mix well. Sift flour and baking powder together. In another bowl, 
whip soda and salad cream. Add flour alternately with salad 
cream to butter mixture and mix well. Combine brown sugar, 
cinnamon and cocoa. Pour 1/2 of batter into well greased angel 
food pan. Sprinkle 1/2 of brown sugar mixture over batter. Add 
remaining batter and top with remaining brown sugar mixture. Cut 
through batter with a knife to give marbled effect. Bake in 350 
degree oven for 45 minutes. 
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COFFEE CAKE 


Mrs. Mary Foster 


2 Tbsp. shortening 1/2 c. MANITOBA Sugar 

1/4 c. ROYAL DAIRY Milk 1 egg 
1/2 tsp. vanilla 3/4 c. flour 

1 tsp. baking powder 

Cream shortening; adding sugar. Add well beaten egg in 
thirds, beating well. Stir in dry ingredients alternating with 
liquid. Spread 1/2 mixture in greased 8 inch pan. Cover with 
1/2 the filling. Add the rest of the cake batter and spread re¬ 
mainder of filling on the top. Bake in 350 degree oven for 20 
minutes. 

Filling: 

1/2 c. MANITOBA Brown 2 Tbsp. melted ROYAL DAIRY 

Sugar Butter 

1 c. chopped walnuts 2 tsp. cinnamon 

2 Tbsp. flour 

MC GESTTY COOKIES (Thin crisp brow-sugar flavor) 

Mrs. 1. Besant 


1/2 c. shortening 
1 c. MANITOBA Brown Sugar 
1 beaten egg 
1 c. flour 


3/4 tsp. salt 

1/4 tsp. baking powder 

1/2 tsp. soda 

2 Tbsp. ROYAL DAIRY Milk 
1/2 c. raisins, chopped 


Cream shortening and sugar. Add egg and beat well. Add 
sifted dry ingredients alternately with milk. Mix after each addi¬ 
tion. Stir in raisins. Drop from teaspoon onto greased cookie 
sheet. Bake in 350 degree oven for 15 to 20 minutes. Lift from 
pan while warm. 

BUTTERSCOTCH BALLS Mrs. I. M. Buchanan 


1 c. butterscotch bits 
3 Tbsp. ROGERS GOLDEN 
Corn Syrup 
1/4 c. orange juice 
3/4 c. chopped nuts 


3 Tbsp. MANITOBA White Sugar 
1/4 c. lemon juice 
2-1/4 c. quick rolled oats 
(uncooked) 


In double boiler soften and stir together butterscotch bits. 
Have water hot rather than boiling. Remove from heat and add 
remaining ingredients in order given, stirring well after each 
addition. Let stand about 1 hour to thicken. Shape into 1 inch 
balls and roll in fine sugar. Use at once, if desired. For better 
flavor store in covered container for a few days. 
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PEANUT NOODLE CHEWS 


Mrs. Audrey Malik 


1/2 c. peanut butter 1 pkg. butterscotch chips 

2 c. miniature marshmallows 1 - 4 oz. can China Lily chow mein 
noodles 


Melt peanut butter and chips in double boiler. Then add marsh¬ 
mallows and noodles. Drop mixture by spoonfuls on waxed paper. 
Cool. 


COCOANUT CRISPS 


Betty Gill 


1 c. ROYAL DAIRY Butter 

1 egg 

1/4 tsp. salt 

2 tsp. baking powder 

1 c. dessicated cocoanut 


1-1/2 c. MANITOBA Brown Sugar 
1-1/2 c. flour 
1/4 tsp. soda 
1-1/4 c. rolled oats 
1 tsp. vanilla 


Mix together in order of ingredients given. Form into small 
balls and press down with a fork. Bake in 375 degree oven for 
12 to 15 minutes. 


CHERRY FLIPS Mrs. W. A. Willison 

1 c. ROYAL DAIRY Butter 1/2 c. MANITOBA Icing Sugar 

2 egg yolks 2 c. sifted flour 

1/4 tsp. salt 2 tsp; almond flavoring 

Cream butter. Add icing sugar. Cream together. Add eggs; 
mix well. Add rest of ingredients; mix well. Wrap spoonful of 
dough around a glaced cherry. Bake in 325 degree oven for approxi¬ 
mately 25 minutes. When cool roll in thin icing made of 1/2 c. 
maraschino cherry juice and 1-1/2 c. icing sugar, then in cocoa- 
nut. 

Write An Extra Recipe Here: 
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Write Extra Recipes Here: 
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APPLESAUCE cake Mrs. John Kassenaar 


3 c. sifted flour 
2 tsp. cinnamon 
1/2 tsp. cloves 
1/2 tsp. allspice 
2 tsp. baking soda 


2 c. raisins 

1 c. chopped walnuts or pecans 
1/2 c. ROYAL DAIRY Butter 

2 c. MANITOBA Sugar 

2 c. canned applesauce (1 - 15 oz. 
can is adequate) 


Excellent served as a coffee cake. Improves with age. Freezes 
well. Sift 2-1/2 c. flour, spices and baking soda together; toss 
raisins and nuts with the remaining 1/2 c. flour. Cream butter 
and sugar together until light and fluffy. Add applesauce and 
blend, stir in flour mixture gradually, beating gently until smooth 
after each addition. Add raisins and nuts and mix. Grease and 
flour an 8 c. baking mold (or a 10 inch angel cake pan). Fill 2/3 
full. Bake in 350 degree oven for 1-1/4 hours. Cool 5 minutes, 
then turn out and cool on rack. Garnish if you wish with small 
slices of candied orange peel applied with a touch of warmed 
corned syrup. 

MOCHA chocolate ICING Mrs. H. Mansell 

1 - 4 oz. pkg. cream cheese 1 Tbsp, evaporated milk 

2 sq. melted chocolate 2 c. icing sugar (approximately) 

2 tsp. instant coffee MANITOBA 

cool cake 

Cream cheese, chocolate, coffee and milk together; stir in 
enough icing sugar to a spreading consistency, ^irl over 
cake and sprinkle with chopped pecans. Preparation time: 

15 minutes. Cost 80i;i. 251 calories per serving. 
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LEMON JELL PARTY CAKE 


Helen McBride 


1 pkg. lemon Jell-O 1 c. boiling water - cool. 

Beat together 1 pkg. yellow cake mix, 3/4 c. salad oil, 4 
eggs, 1 tsp. lemon extract and cooled Jell-O. Bake in 13x9 
inch pan in 350 degree oven for 30 minutes. While hot, prick holes 
with fork. Pour this mixture over: 

2 c. MANITOBA Powdered Serve with ROYAL DAIRY 

Sugar Whipped Cream or ice cream 

juice of 2 lemons 

This cake may be prepared several days before using if 
desired. 

OATMEAL CAKE Mrs. H. P. Stanley 

1 c. oatmeal 1 c. boiling water 

1/2 c. ROYAL DAIRY Butter 2 c. MANITOBA Brown Sugar 

2 eggs 1 c. flour 

1 tsp. cinnamon 1/2 tsp. cloves 

1 tsp. baking soda 1/2 c. nuts and raisins as you 

wish 

Mix oatmeal and boiling water; let stand 20 minutes. Mix 
latter ingredients and then add oatmeal mixture. Bake for 40 
minutes in 375 degree oven. 

EASY ORANGE SPONGE CAKE Barbara Eastwood 

4 eggs 1/2 tsp. salt 

1 c. MANITOBA Sugar 1 c. flour 

1/2 c. orange juice 

Separate eggs, add 1/2 c. sugar to yolks and beat until 
light, add salt and orange juice. Beat whites and add 1/2 c. 
sugar gradually; beat stiff. Blend these mixtures together, 
sift flour 4 to 5 times and fold in. Bake in 350 degree oven 
for 45 minutes in ungreased tube pan. Turn upside down and 
allow to fall out while cake is hot. 


PLEASE 

PATRONIZE 


OUR 

ADVERTISERS 
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TRIFFO'S GROCERY 


1480 Pembina Hwy. 


HOBBY TOWN 

1004 Pembina Highway 

Winnipeg 19, Manitoba 



Compliments Of - 


HENDERSON POWER 
EQUIPMENT LTD. 


CATERING 

Banquet Hall - Catering Serv. 
1720 Pembina 


Compliments Of - 
PILE FOUNDATION LTD. 
Every type of pile 


RICHARD'S BAKERY 

1176 Pembino Highwoy 

We specialize in Wedding, 
Shower & Birthday Cakes 
CL 3-0531 Fort Garry 


Compliments 


HARRIS CONSTRUCTION 
COMPANY LTD. 


PATRONIZE 


ADVERTISERS 


Fort Garry, Man. Canada 
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GOLDEN FRUIT CAKE 


Ruby C. Pla5rfair 


3/4 lb. Sultana raisins 
1-1/2 c. blanched aim ends, 
cut 

1/2 c. pistachio or pecan nuts 
1-1/4 c. diced candied pine¬ 
apple 

1-1/4 c. moist or dry shredded 
coconut 

Flour fruits with 1/2 c. flour. Cream 1 c. MANITOBA Sugar 
with 1 c. shortening. Beat 5 eggs light and add gradually to 
creamed mixture. Sift 1-1/2 c. flour with 1 tsp. salt and 
1-1/2 tsp. baking powder. Add to the batter with 1/4 c. pine¬ 
apple juice. Add 1 tsp. vanilla, add floured fruit and mix well. 
Bake in 275 degree oven for 4 hours for 1 large cake. 


1/2 lb. candied cherries, sliced 
1/4 lb. candied lemon peel, 
chopped 

1/4 lb. candied orange peel, 
chopped 

1/4 lb. candied citron peel, chopped 


HARLEM ANGEL CAKE 


Mrs. V. E. McNair 


1 scant c. flour 
1 c. egg whites 
1/4 tsp. salt 
1 tsp. cream of tartar 


3/4 tsp. vanilla 
4 Tbsp. cocoa 

1-1/4 c. MANITOBA Granulated 
Sugar 


Sift flour, measure. Sift twice. Add cocoa and sift again. 
Beat eggs until foamy stiff peaks, add salt and cream of tartar, 
Add flavoring. Fold in flour and cocoa. Bake in tube pan for 
45 minutes in 300 to 325 degree oven. Cool in pan 1 hour. 


DATE AND NUT CAKE WITH GRILLED TOPPING 

Mrs. H. Connolly 


1 c. chopped dates 
1 tsp. soda 
1 c. boiling water 
Pour over dates and soda; 

allow mixture to cool. 

1/2 c. ROYAL DAIRY Butter 


1 c. chopped nuts 
1 c. MANITOBA White Sugar 
1 egg 

1-1/2 c. flour 
1 tsp. baking powder 
vanilla 
salt 


Cream butter and sugar; add egg, flour and baking powder then 
the cool date mixture. Bake for 40 minutes in 350 degree oven. 

Topping: 

4 Tbsp. ROYAL DAIRY Butter 8 tsp. MANITOBA Brown Sugar 
3 Tbsp. ROYAL DAIRY Milk Bring mixture to a boil; add 
3/4 c. cocoanut. Grill. 
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CHOCOLATE CAKE 


Mrs. C. Byrne 


2 sq. unsweetened chocolate 
not quite 1/4 lb. ROYAL 
DAIRY Butter 
1 egg 

1 c. MANITOBA Brown Sugar 


pinch of salt 

1 c. ROYAL DAIRY Sour Milk 
or Cream or Buttermilk 
1 tsp. soda 

1 heaping c. cake flour 


Melt butter and chocolate together and cool. Add beaten 
egg to brown sugar and salt. Add melted butter and chocolate. 
Mix in flour and sour milk (to which has been added the soda) 
alternately. Bake in 350 degree oven until done, approximately 
40 to 45 minutes. 


MAPLE CHIFFON CAKE 

1 c. cake flour 
3/8 c. MANITOBA White 
Sugar 

1-1/2 tsp. baking powder 
1/2 tsp. salt 

3/8 c. MANITOBA Brown 
Sugar 


Mrs. R. Rattenbury 

1/4 c. Mazola oil 
3 unbeaten egg yolks 
3/8 c. cold water 
1 tsp. maple flavoring 
3 egg whites 

1/4 tsp. cream of tartar 
1/2 c. very finely chopped wal¬ 
nuts 


Measure and sift dry ingredients. Mix in brown sugar. 

Make a well and add oil, egg yolks, water and maple flavoring. 
Beat imtil smooth. Whip egg whites until very stiff with cream 
of tartar. Pour egg yolk mixture over whipped whites, fold 
together. Fold in chopped nuts. Pour into ungreased loaf pan 
(5x10x3 inches) and bake in 325 degree oven for 50 to 55 minutes. 

Brown Butter Icing: 

Melt slowly until light brown in color: 

1/4 c. ROYAL DAIRY Butter 2 Tbsp. ROYAL DAIRY Cream 
Blend with 2 c. MANITOBA 1 tsp. Mazola oil 
Icing Sugar 1-1/2 tsp. vanilla 

Stir in 1 tsp. hot water or more until of spreading consis¬ 
tency. 

WIND BLOWN CAKE Mrs. Hivey 

3 eggs 1-1/2 c. cake flour 

3/4 c. cold water 1 tsp.baking powder 

1-1/4 c. MANITOBA White 1/2 tsp. salt 

Sugar 1 tsp. vanilla 
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WIND BLOWN CAKE (Continued) 


Beat 3 egg yolks slightly. Add wa ter and beat until mixture 
measures 1 qt. Add white sugar slowly. Add sifted cake flour, 
baking powder and salt. Fold in egg whites stiffly beaten with 
vanilla. Bake in 325 degree oven for 45 minutes in tube pan. 
When cool remove from pan. Ice with meringue of; 

3 egg whites 1 Tbsp. MANITOBA White Sugar 

1/2 tsp. cream of tartar 
Beaten until stiff 

Put in 300 degree oven until brown. Dribble orange or lemon 
pie filling over top. 

BANANA CUP CAKES Ethel Gottfred 


1/3 c. ROYAL DAIRY Butter 
1/2 c. MANITOBA White 
Sugar 

1/2 c. MANITOBA Brown 
Sugar 
1 egg 

1 tsp. soda 


3/4 c. ROYAL DAIRY Sour Milk 
1-3/4 c. flour 
1-1/2 tsp. baking powder 
1/4 tsp. salt 
3 bananas, mashed 


Cream butter and sugar. Add beaten egg. Add soda dissolved 
in sour milk. Sift dry ingredients and add. Lastly stir in bananas. 
Spoon into muffin tins. Bake in 325 to 350 degree oven for 20 
minutes. Ice with butter icing when cool. 


LEMOCO SQUARES 


C. Dalton 


10 salted soda biscuits 
1 c. MANITOBA Brown 
Sugar 

1/2 c. ROYAL DAIRY Butter 
or margarine 
Ktsp. soda 
Tc. cocoanut 
Heat oven to 375 degrees. 

) C- 


Filling: 

1 c. MANITOBA Sugar 

2 Tbsp. cornstarch 
2 eggs 

1 c. water 

juice and rind of 1 lemon 
juice and rind of 1 orange 
1/4 c. ROYAL DAIRY Butter or 
margarine 


Crush sodas to fine crumbs. Add brown sugar and 1/2 c. 
butter and blend together. Sift flour and soda together into 
mixture. Add cocoanut and blend well first with a fork and 
finally with fingers until crumbly. Spread about 3/4 of the 
mixture in a 9 inch square baking pan. 

Filling: Blend sugar and cornstarch in saucepan. Beat eggs 
and water together lightly with a fork and stir into sugar-corn- 
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LEMOCO SQUARES (Continued) 


starch mixture. Add lemon and orange juice and rind. Cook 
over moderate heat, stirring constantiy, until thick and smooth. 
Remove from heat and add the 1/4 c. butter. Pour over crumbly 
mixture in the pan. Sprinkle with remaining crumbly mixture. 


Bake about 25 minutes or until 
baking dish, oven temperature 

PEANUT BUTTER SQUARES 

1/2 c. MANITOBA Brown 
Sugar 

1/2 c. ROGERS GOLDEN 
Corn Syrup 

1 c. peanut butter 

2 c. corn flakes 

1 c. Rice Crispies 
1 tsp. vanilla 


golden. If you are using a pyrex 
should be 350 degrees. 

Mrs. Nancy Hasick 

Icing: 

1 c. MANITOBA Brown Sugar 
3 Tbsp. ROYAL DAIRY Butter 
3 Tbsp. ROYAL DAIRY Cream 
3 sq. semi-sweet chocolate 


Place first 2 ingredients in saucepan an9 melt. Then add 
com flakes. Rice Crispies, peanut butter and vanilla. Pack 
in well buttered pan. Make caramel icing by boiling brown 
sugar, butter and cream for 1 minute, then beat until creamy. 
Put on cake and let cool. Now melt 3 sq. semi-sweet chocolate 
and 1 tsp. butter. Spread over caramel icing. 


DELICIOUS BARS 


Norma 1. Rock 


1/2 c. melted ROYAL DAIRY 1 tin Eagle Brand milk 
Butter 1/2 c. walnuts 

1-3/4 c. graham wafers, 1/2 c. coconut 

rolled • 1 tsp. vanilla 

Mix melted butter and graham wafers and pack in bottom 
of pan. Cook 5 minutes. Mix Eagle Brand milk, walnuts and 
vanilla and coconut and spread on top. Cook imtil brown, 30 to 
35 minutes, in 350 degree oven. Ice with chocolate butter 
icing. 


PINEAPPLE SQUARES Mrs. J. Dott 

2-1/2 c. rolled graham wafers 1-1/2 c. MANITOBA Icing 
1/2 c. ROYAL DAIRY Butter Sugar 

1 well drained can of crushed 1/2 c. creamed ROYAL DAIRY 
pineapple Butter 

2 whole eggs 

Put aisde 3/4 c. rolled graham wafers and mix remainder 
with 1/2 c. butter and press into small cake pan. Bake for 5 
-28- Fort Garry, Manitoba 


PINEAPPLE SQUARES (Continued) 


minutes in 350 degree oven. Cool and spread with drained pine¬ 
apple. Mix remainder ingredients and beat until stiff and stands 
in peaks. Spread over pineapple. Chill in refrigerator to set. 
Sprinkle with 3/4 c. rolled graham wafers, 

CHOCOLATE CHIP SLICE Claire Shore 

1/2 c. ROYAL DAIRY Butter 1/2 c. chocolate chips 

1 c. MANITOBA Brown 1/2 tsp. salt 

Sugar 1/2 tsp. baking powder 

2 eggs 1 tsp. vanilla 

3/4 c. flour 1/2 c. chopped A\aInuts 

Mix butter and sugar; cream well. Add eggs, vanilla. Add 
dry ingredients, then fold in chocolate chips and nuts. Bake 
in 350 degree oven for approximately 25 minutes. Ice with 
butter icing and sprinkle chocolate chips on top. 

DREAM SQUARES Betty McKay 

Base: 2 Tbsp. MANITOBA Brown Sugar 

1 c. sifted flour 

1/2 c. royal dairy Butter 


Rub together and press into a square pan, 8x8 inches. Bake 
in 325 degree oven for 8 minutes then mix following: 


2 eggs, well beaten 
1 tsp. vanilla 
1/2 tsp. baking powder 
1 c. walnuts 

1 c. maraschino cherries, 
cut up 


1 c. MANITOBA Brown Sugar 

2 rounded Tbsp. flour 
salt 

1 c. cocoanut 


Spread this on top of base and bake for 20 minutes or until 
set. Bake in 350 degree oven. 


DELIGHTS (Tarts) Kae Lowen 

1/2 c. ROYAL DAIRY Butter 2 tsp. baking powder 
2 c. flour 2 eggs, unbeaten 

3/4 c. MANITOBA White 1 c. raspberry jam 

Sugar 1/2 c. nuts, chopped 

Cream sugar and butter together. Add eggs, flour and baking 
powder. Form into roimd balls. Place in greased muffin tins. 
Press around the edges of the pan. Fill center with mixture of 
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DELIGHTS (Continued) 

jam and nuts. Bake in quick oven about 10 to 15 minutes. When 
cool may be topped with whipped cream or fruit whip. 

Fruit Whip; 

white of egg 1/2 c. MANITOBA White Sugar 

1/2 banana or 2 Tbsp. crushed 
drained pineapple 

Beat egg white stiff. Add sugar and fruit and beat until stiff. 
PEACH CREAM PIE Rose Hazlett 

4 to 6 peaches 2 Tbsp. ROYAL DAIRY Cream 

1/2 c. MANITOBA Sugar 1/4 c. MANITOBA Brown Sugar 

1/2 tsp. nutmeg 1/2 c. flour 

1 egg 1/4 c. RCYAL DAIRY Butter 

Line 9 inch pie plate with unbaked pastry. Place peaches 
quartered (or eighths) in bottom. Sprinkle with 1/2 c. sugar 
and 1/2 tsp. nutaieg. Beat egg, add 2 Tbsp. cream, pour over 
peaches. Mix 1/4 c. brown sugar, 1/2 c. flour, 1/4 c. butter 
until crumbly. Sprinkle over top of pie and bake in 425 degree 
oven for 30 to 35 minutes. Serve warm with ROYAL DAIRY 
Whipped Cream or ice cream. 

LEMON CAKE PIE Mrs. M. McConnell 

1 c. MANITOBA Sugar 1 c. ROYAL DAIRY Milk 

juice and rind of 1 lemon 2 dessert spoons flour 

2 eggs, separated pinch of salt 

Mix ingredients thoroughly. Fold in beaten egg whites. 

Pour filling into unbaked pie shell. Put in 400 degree oven for 
10 minutes, then lower temperature to 375 degrees. Best re¬ 
sults obtained in pyrex pie plate. 

CHOCOLATE MINT PIE Jean Currie 

baked pie shell 2 eggs 

1/2 c. margarine (do not use 1 sq. bitter chocolate, melted 
butter) 1 tsp. vanilla 

3/4 c. MANITOBA White 1/2 tsp. peppermint extract 

Sugar 

Cream margarine, add sugar, flavoring and melted chocolate. 
Beat well with mixer, add first egg (unbeaten) and beat for exactly 

5 minutes. Add second egg, beat another 5 minutes at high speed. 
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CHOCOLATE MINT PIE (Continued) 


Pour into baked pie shell, put whipped cream over it and chill in 
frig. 2 hours or more before serving. 

CHOCOLATE CHIP PIE Iris Solnes 

Crust: 1/4 c. white sugar 1/8 tsp. salt 

13 graham wafers, rofled fine 1 c. ROYAL DAIRY Cream, whipped 
4 Tbsp- ROYAL DAIRY Butter 1 tsp. vanilla 
25 marshmallows 2 sq. semi-sweet chocolate 

1/2 c. ROYAL DAIRY Sweet 2 graham wafers 

Milk Last 7 ingredients are for Filling. 

Mix graham wafers with butter and sugar. Press into pan. 

Bake 10 minutes in 350 degree oven. Cook marshmallows, milk 
and salt in double boiler, stirring often until blended. Chill 
imtil thickened. Fold in whipped cream, vanilla and finely 
chopped chocolate. Crush 2 graham wafers and sprinkle over 
top. Put in refrigerator until serving. 

ANGEL PECAN PIE Mrs. W. J. McCollum 

3 egg whites 1-1/2 c. chopped pecans 

1 c. + 2 Tbsp. MANITOBA 1 c. ROYAL DAIRY Heavy Cream 

Sugar 1/4 tsp. almond flavoring 

2 tsp. vanilla 

1 c. crisp cracker crumbs 

Beat egg whites until foamy, add 1 c. sugar gradually, beating 
all the time. Add 1 tsp. vanilla. Con tinue beating until mixture 
holds peaks. Mix crackers and 1 c. pecans. Fold into meringue 
slowly. Spoon mixture into 8 inch pie plate to form pie shell. 

Pull mixture up into peaks with spoon. Spread evenly. Bake in 
350 degree oven for 30 minutes. Cool thoroughly on wire rack. 

Mix cream, 2 Tbsp. sugar, 1 tsp. vanilla and almond flavoring. 
Whip until thick and shiny. Spoon into cold pie shell. Sprinkle 
remaining 1/2 c. pecans around edge of cream. Using sharp 
knife, cut in 6 to 8 pieces. 


BUTTERSCOTCH APPLE PIE Mrs. J. Pemisie 


2-1/2 c. cooked apples 
2 Tbsp. cornstarch 
1/3 c. MANITOBA Brown 
Sugar 

1/2 tsp. salt 


1/2 tsp. cinnamon 
1/2 c. ROGERS GOLDEN Corn 
Syrup 

2/3 c. apple juice and water 
2 Tbsp. ROYAL DAIRY Butter 
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BUTTERSCOTCH APPLE PIE (Continued) 


Mix cornstarch, sij^ar, salt and cinnamon in saucepan. 

Stir in corn syrup, drain juice from cooked apples. Add 
water to equal 2/3 c. Add to mixture in saucepan. Add butter 
cook over medium heat, stirring constantly, until mixture 
thickens. Remove from heat - mix in apples, pour in pie 
crust. Bake in 400 degree oven for 15 minutes, reduce heat 
to 350 degrees and bake 30 minutes longer. 

PUMPKIN DREAM PIE Mrs. N. H. Brand 


1 pkg. Dream Whip topping mix 
1/2 c. royal dairy Milk 
1/2 tsp. vanilla 
2/3 c. ROYAL DAIRY Milk 
1 pkg. Jell-O instant vanilla 
pudding mix (must be instant) 


1 c. canned pumpkin 
1/4 tsp. ginger 
1/4 tsp. cloves 
3/4 tsp. cinnamon 
1 baked 8 inch pie shell 


Prepare Dream Whip with 1/2 c. milk and vanilla as directed 
on pkg. Combine 1 c. prepared Dream Whip with pudding mix, 

2/3 c. milk, pumpkin and spices. Beat slowly with egg beater 
just until mixed, about 1 minute. Pour into baked pie shell. Chill 
in frig, until set, about 2 hours. Top with remaining Dream Whip. 
Serves 6. 


MERINGUE FOR PIE Mrs. K. Loveridge 

2 egg whites 2 Tbsp. ROGERS GOLDEN White 

2 Tbsp. MANITOBA White Corn Syrup 

Sugar 

Beat egg whites until they stand in soft peaks. Gradually add 
2 Tbsp. white sugar, beating all the time. Then slowly beat in 2 
Tbsp. white corn syrup. The whites should stand in firm glossy 
peate. Spread over cooled filling. Bake in 375 degree oven for 
12 to 15 minutes. Cuts easily and does not shrink. 
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BAKED FRUIT COCKTAIL DESSERT Mrs. K, E. Lord 


Sift together; pinch of salt 

1 c. flour Add: 

1 c. MANITOBA White Sugar 2 beaten eggs 
1 tsp. soda 1 - 28 oz. tin fruit cocktail, 

drained 

Put in 10x15 inch greased pan. 

Topping: 

1/2 c. MANITOBA Brown 1/2 c. chopped walnuts (optional) 
Sugar 1/4 to 1/2 tsp. cinnamon 

Bake in 325 degree oven for 45 minutes. Cut in squares. 

Serve with whipped cream, top with cherry. 

OREO DESSERT Peggy Marshall 

1 env. gelatine 3 egg whites 

1/3 c. cold va ter 1/2 c. MANITOBA Sugar 

1/3 c. boiling water 1/2 tsp. salt 

juice of 1/2 lemon 1/2 pt. ROYAL DAIRY Whipping 

1 tsp. vanilla Cream 

26 Oreo biscuits (chocolate filled 
with cream) 

Dissolve gelatin in cold water for 10 minutes. Add boiling 
water and lemon juice and vanilla. Let stand until partially 
set. Beat egg whites stiff. Fold in sugar, salt and whipped 
cream. Fold in gelatin mixture. Roll biscuits and divide in 
1/2. Line pan with wax paper and put in 1/2 of crumbs, then 
filling and remaining crumbs. Sprinkle on top. Chill for 6 
hours. 
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MOCK CHEESE CAKE 


Dorothy Craig 


1 lemon Jell-O dissolved in 
1 c. hot water 

Add juice and grated rind of 
2 lemons 

Set in fridge to cool. 


Make a crust of: 

30 single graham wafers, crushed 
or vanilla wafers 
1/3 c. MANITOBA Brown Sugar 
1/2 c. melted ROYAL DAIRY 
Butter or margarine 


Keep out 1/2 c. crumbs for topping and press remainder in 
2 - 8x8 inch pans or 1 large pan. Set in fridge. Whip 1 large can 
Carnation milk (which has been chilled in fridge overnight). Add 
1 tsp. vanilla and 1/2 c. MANITOBA White Sugar. Fold in partly 
set Jell-O and blend well. Pour mixture over crust and return to 
fridge to firm. Top with ROYAL DAIRY Whipped Cream or Dream 
Whip and sprinkle with 1/2 c. crumbs. Can be decorated with 
cherries for special occasions. May be made several days in ad¬ 
vance and frozen. If freezing decorate with cherries at serving 
time. Serves 12 generously. 


BODEN TORTE 


Mrs. Kathy Vogt 


3 eggs 

6 Thsp. MANITOBA Si^ar 
8 Tbsp. flour 


1-1/2 tsp. vanilla 
1 tsp. baking powder 
pinch of salt 


Beat eggs, put in the rest of the ingredients and mix well. 
Bake in 350 degree oven for about 10 to 15 minutes in a scalloped 
upside down cake pan. When cool fill with fruit of your desire. 
Cover with Dr. Oetkers cake topping and sweet ROYAL DAIRY 
Whipping Cream. The pan and topping may be bought at one of 
the German Dry Goods Stores on Ellice Ave. 

PINEAPPLE REFRIGERATOR CHEESE CAKE 

Mrs. Victor Willms 


1 c. finely crushed graham 
wafers 

1 tsp. cinnamon 
1/2 tsp. nutmeg 

1/4 c. MANITOBA Granulated 
Sugar 

1/4 c. melted ROYAL DAIRY 
Butter or margarine 

2 env. unflavored gelatin 
1/2 c. cold water 

2 egg yolks 
1 tsp. salt 


1/2 c. MANITOBA Granulated 
Sugar 

1/2 c. ROYAL DAIRY Milk 
2 c. ROYAL DAIRY Cottage 
Cheese (1 lb.) 

1 tsp. grated lemon rind 

2 Tbsp. lemon juice 

1 tsp.vanilla flavoring 

2 egg whites 

1 c. ROYAL DAIRY Heavy 
Cream, whipped 
1 No. 1 can crushed pineapple 
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PINEAPPLE REFRIGERATOR CHEESE CAKE (Continued) 

Combine first 5 ingredients. Reserve 1/4 c. for topping, line 
bottom and sides of 9 inch round cake dish with rest; chill. 

Soften gelatin in cold water for 5 minutes. Beat egg yolks 
slightly in double boiler. Add salt and 1/2 c. sugar, stir in 
milk. Cook over boiling water, stirring until slightly thickened 
about 5 minutes. Remove from heat, add gelatin, stir until 
dissolved; cool. Put cheese through fine sieve, beat until 
creamy. Add to gelatin mixture with rind, juice and vanilla. 

Chill until mixture mounds slightly when dropped from a spoon. 
Fold in stiffly beaten egg whites and whipped cream; pour into 
crust. Top with reserved crumbs. Chill until firm. 

CARROT PUDDING Mrs. J. A. Stoneman 

1 c. grated carrot 1/2 c. ROYAL DAIRY Butter or 3/4 

1 c. grated potato c. chopped suet 

1 c. flour 1 tsp. soda 

1 c. MANITOBA White Sugar 1/2 tsp. cloves 
3 c. seeded raisins 1/2 tsp. nutmeg 

1/2 c. currants 1/2 tsp. cinnamon 

Grate carrot and potato. Measure and set aside. Cream 
butter. Add sugar and blend well. Add carrot and 1/2 potato 
and mix well. Sprinkle fruits with flour and add to first mix¬ 
ture. (Other fruits may be added for richer pudding). Dissolve 
soda in remaining 1/2 c. potato and add it at the last. Mix 
lightly together. Pour into buttered bowls. Tie down and steam 
3 hours. 


Caramel Sauce: 

Brown 1/2 c. MANITOBA White Sugar in electric fry pan. 
Add boiling water, thicken using pid. Bud pudding dessert - 
caramel. Cook until clear. 


CHOCOLATE ROLL 


Mrs. H. E. D. Stephenson 


5 egg yolks 
5 tsp. cocoa 
5 egg Whites 

5 Tbsp. MANITOBA Icing 
Sugar 

1 Tbsp. cornstarch 


1/2 pt. ROYAL DAIRY Whipping 
Cream 
Sauce: 

1 egg 

royal dairy Butter size of 
an egg 

1 c. MANITOBA Icing Sugar 


(Beat over hot water - serve hot over slice of chocolate roll). 


Chocolate Roll: Beat egg yolks until thick, add other ingredients 
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CHOCOLATE ROLL (Continued) 


and beat well. Beat egg whites until firm and fold into first 
mixture. Pour into pan, 8x12 inches, lined with greased brown 
paper. Bake in a moderate oven for 15 minutes. Turn out onto 
damp cheese cloth and partially cool, spread with sweetened 
whipped cream and roll like jelly roll. Save some of the whipped 
cream to spread on top of roll; chill. 

HEAVENLY DESSERT M'S. D. Fonger 

Crust: Beat 4 egg whites until frothy. Add 1/4 tsp. cream of 
tartar and beat to points. Add 1 c. MANITOBA White Sugar 
gradually, beating until stiff and glossy. Spread in buttered 
9 inch pan. Bake 1 hour in 300 degree oven. 

Filling: Beat 4 egg yolks until thick. Beat in gradually 1/2 c. 
MANITOBA White Sugar. Add 3 Tbsp. lemon juice, 2 tsp. 
grated rind and dash of salt. Cook over hot water until thick, 
stirring constantly. Cool. Conbine as follows: 

1/2 pt. ROYAL DAIRY Cream, 1 or 2 tsp. MANITOBA Sugar 
wMpped with 


Spread 1/2 of this cream mixture on crust. Spread cooled 
filling over cream. Spread remaining cream on top of filling. 
Put in frig, at least 3 hours. Can be made day before using. 


ALMOND DRFAM WHIP 


Mrs. George Butcher 


1-1/4 c. toasted almonds 
(slivered and blanched) 
1 c. fresh dates, sliced 


1 c. day old chocolate cake 
crumbs or 1 c. chocolate 
wafer crumbs 
1/2 tsp. rum flavoring 
1 c. ROYAL DAIRY Whipping 
Cream 


Combine 1 c. almonds, dates and crumbs. Add rum flavor¬ 
ing to cream and whip until stiff. Fold in almond mixture. Gar¬ 
nish with additional whipped cream and remaining almonds. Makes 
4 to 6 servings. 

DANISH PUFF Mrs. J. M. Jarvis 


1 c. sifted flour 
1/2 c. margarine 

2 Tbsp. water 
1/2 c. margarine 


1 c. water 

1 tsp. almond flavoring 
1 c. sifted flour 
3 eggs 


Cut 1/2 c. margarine into 1 c. sifted flour. Sprinkle with 2 
Tbsp. water and mix with fork. Round into a ball and divide in 
1/2. With floured hands pat into 2 strips, 12x3 inches, 3 inches 
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DANISH PUFF (Continued) 

apart on ungreased baking sheet. Mix 1/2 c. margarine and 

1 c. water in saucepan, bring to boil and add flavoring. Re¬ 
move from heat. Have 1 c. flour already measured out and at 
room temperature. Have eggs at room temperature in cus¬ 
tard cups ready to put in. Stir in flour all at once. When 
smooth and thick, add eggs, 1 at a time, beating smooth 
after each. (If mixture begins to get thin, put it back on the 
fire for a few seconds and it will Mcken again). Spread 1/2 
of the mixture on each strip of pastry. Bake in 350 degree 
oven for 60 minutes until crisp and brown. Frost with butter 
icing flavored with almond. Decorate with slivered almonds 
and cherries. 

MARMALADE PUDDING Dorothy Yates 

2 Tbsp. ROYAL DAIRY Butter 1 c. flour 

4 Tbsp. MANITOBA Sugar 2 tsp. baking powder 
2 heaping Tbsp. marmalade 2 Tbsp. ROYAL DAIRY Milk 
1 egg 

Cream butter. Add sugar, then marmalade and well beaten 
egg. Sift flour and baking powder together and add to mixture 
alternately with milk. Steam 1-1/2 hours and serve with sauce. 

SPECIAL PUDDING SAUCE Mrs. George Stewart 

1/2 c. ROYAL DAIRY Butter 2 egg yolks 

1/4 c. flour 1 c. hot ROYAL DAIRY Milk 

1 c. MANITOBA White Sugar 

Melt butter, stir in flour. Add hot milk gradually, egg yolks 
and sugar. Cook slowly until thick. When cool add beaten 
whites, 2 eggs, 1/2 c. ROYAL DAIRY Cream, whipped stiff 
and vanilla. 

LEMON CRUMBLES Mrs. Lorraine Glene 

1-3/4 c. cracker crumbs, fine 1/2 c. MANITOBA White Sugar 
3/4 c. flour 2 tsp. baking powder 

3/4 c. royal dairy Butter pinch of salt 

1-1/2 c. fine cocoanut 1 pkg. lemon pie filling (prepared) 

Sift flour, salt and baking powder together and rub in butter. 
Add cracker crumbs, sugar and cocoanut. Press 2/3 mixture 
into greased pan. Add lemon pie filling. Sprinkle remaining 
crumbs on top. Bake in 375 degree oven until golden brown. 


-37- Fort Garry, Manitoba 


BUTTER MALLOW SQUARES 


Mrs. R. Rattenbury 

3/4 c. ROYAL DAIRY Butter 2 c. MANITOBA White Sugar in 
1/3 c. MANITOBA Brown Sugar 1/2 c. warm water 
1-1/2 c. flour 1/2 c. maraschino cherries 

2 Tbsp. gelatine 1/2 c. toasted slivered almonds 

1/2 c. cold water 1 tsp. almond flavoring 

Cream and pat into 9x13 inch pan, butter, brown sugar and 
flour. Bake in 325 degree oven for 30 minutes. Soften gelatine 
in cold water. Combine sugar and warm water, boil 2 minutes. 
Dissolve gelatin in boiling syrup and beat with electric beater 
at high speed until stiff (about 20 minutes). Add fruit then pour 
mixture over cooked coated base. Sprinkle slivered almonds 
on top. Keep in freezer, should be made at least 1 day before 
using. 

Write Extra Recipes Here: 
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FUDGE 


Gail Christeanson 


4 c. MANITOBA Brown Sugar 1/2 c. ROYAL DAIRY Butter 
3 Tbsp. flour 1 c. ROYAL DAIRY Milk 

2 tsp, baking powder 

Mix all together in large, heavy saucepan. Cook over medium 
heat until it forms a medium soft ball in cold water. Remove 
from heat and add 1 tsp. mnilla and 1 c. chopped nuts. To make 
chocolate fudge, add 1/2 c. cocoa. 

MARSHMALLOW ROLLS Connie Galloway 

35 marshmallows (cut in 1/2 4 sq. chocolate (2 sweet, 2 un- 

with scissors) (Or use sweetened) 

miniature ones) 1 c. MANITOBA Icing Sugar 

3 Tbsp. ROYAL DAIRY Butter 3/4 c. chopped nuts 
1 egg 

Melt chocolate and butter in double boiler. Sift icing sugar 
and put egg into it and mix well. Add cooled chocolate and butter 
mixture. If chocolate is still warm, let cool before adding 
marshmallows and nuts. Roll in cocoanut in long rolls. Keep 
in freezer. Cut in slices to serve. 

KWIK GRAPE JELLY Ethel Laidlaw 


4 c. beet juice 4 Tbsp. lemon juice 

1 pkg. Certo 3 c. MANITOBA White Sugar 

1 pkg. grape jelly powder 
(Jell-0) 

Bring beet juice, lemon juice and Certo to boil. Add sugar and 
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KWIK GRAPE JELLY (Continued) 

boil 4 minutes exactly. Take off stove and stir in jelly powder. 
Pour into 4 small jars and place in fridge to set. 

Write Extra Recipes Here: 
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OVEN TEMPERATURE CHART 


Slow . 

Moderate.. 

Moderate hot.. 

Hot.. 

Very hot.. 


degrees F. 
degrees F. 
degrees F. 
degrees F. 
degrees F. 

BREADS 

Minutes 

Temperature 


Loaf . 

... 50-60 . 

. 400 

Rolls . 

... 20-30 . 

. 400 

Biscuits. 

... 12-15 . 

. 450 

Muffins . 

... 20-25 . 

. 400 

Popovers . 

... 30-40 . 

. 425 

Corn bread. 

... 25-30 . 

. 400 

Nut. 

... 50-60 . 

. 350 

Gingerbread . 

... 30-40 . 

. 325 

PIES 

Pumpkin . 

... 35-45 . 


Two-crust. 

... 25-40 . 

.400 

Shells. 

... 10-12 . 


Meringue . 

... 10-15 . 

. 300 

COOKIES 

Drop . 

... 10-15 . 

. 400 

Rolled . 

... 8-12 . 

. 400 

Ice box . 

... 8-12 . 

.400 

Molasses . 

... 10-15 . 

. 350 

CAKES 

Angel. 

... 60 . 

. 325 

Sponge . 


. 325 

Cup . 

... 25 . 

. 350 

Layer. 

... 25-30 . 

. 375 

Loaf. 

... 45-60 . 

. 350 

Sheet. 

... 20-30 . 

. 375 

Pound . 

,.. 60-90 . 

. 325 

MEAT AND POULTRY 

Beef, rare . 


. 300 

Beef, medium . 


. 300 

Beef, done . 


.300 

Pork . 


. 350 

Ham, smoked • .. 


.300 

Mutton. 


. 300 

Veal . 


.325 

Chicken . 


. 350 

Duck. 


.350 

Turkey, large . 


. 275 

Turkey, small . 

... 25 min. to lb. 

.300 

Fish. 


. 375 













































































OVEN TEMPERATURE CHART (Continued) 


MISCELLANEOUS 

Custard cup .20-30 

Custard casserole.45-60 

Souffle.50-60 

Baked potato.60-90 

Baked beans.6 hours 

Timbales.35-45 

Rice Pudding .50-60 

Scalloped potato.60-90 


300 

300 

325 

400 

350 

300 

325 

375 


TIME CHART FOR ROASTS 


Kind: 

Beef - rare . 

medium. 

well done . 

Veal, pork, lamb - well done 
Cured pork - well done. 

Broiling: Remove any extra fat from the meat and grease the 
broiler with some of it. Broil the meat over a clear fire or under. 
a gas or electric burner. Sear it on both sides and cook it half of | 
the required time on each side. 


Minutes per lb. after searing: 
.. 10-16 
.. 17-22 
.. 23-30 
.. 30 
. . 40-55 


Pan broiling: Heat a frying pan very hot and grease it, by rubbing 
with a little fat. Sear meat on both sides, then cook more slowly 
until done. Season. Keep free from fat. 


TIME TABLE FOR BROILING AND PAN BROILING 


Kind of Meat: 

Beef steaks - 1-inch thick 
1 l/2-inch . 

2-inch __ 

Pork chops, thin 

Lamb chops, rib. 

Loin or shoulder . 

Mutton chops 1-inch thick 
Veal cutlets, very thin ... 
Chops. 


Time in Minutes: 

Rare or medium, 8-10 
Rare or medium, 10-15 
Rare or medium , 18-25 
8-10 


8-10 

15-20 

6-8 

10 


Sauteing or pan frying: Remove any extra fat and dip the meat in 
crumbs, egg and crumbs again (or use a mixture or corn meal 
and crumbs), cook 25 to 30 minutes in a small amount of fat in a 
f rying pan, browning first on one side then turning, seasoning 
with salt and pepper, and browning on the other. Example: 
breaded veal chops. 


Tender Meat Cookery: Roasting: Skewer meat into shape, lay on 































TIME TABLE FOR BROILING AND PAN BROILING (Continued) 


a rack in a meat pan and put pieces of the meat fat in the bottom 
of the pan. Place in a hot oven, 500 degrees F., on the upper 
grate for 10 minutes to sear meat; season with salt and pepper, 
remove to the lower grate of oven; lower temperature to about 300 
degrees F.; baste occasionally until done. Add hot water if neces¬ 
sary for basting. 


TEMPERATURES FOR BAKING FLOUR MIXTURES 


Food Temperature Time (Min.) 


Baking powder biscuit . 450 degrees to 460 degrees 12-15 

Bread . 350 degrees to 400 degrees 45-60 

Butter cake, loaf . 360 degrees to 400 degrees 40-60 

Butter cake, layer .... 380 degrees to 400 degrees 20-40 

Cake, angel . 300 degrees to 360 degrees 50-60 

Cake, sponge. 300 degrees to 350 degrees 40-60 

Cake, fruit. 275 degrees to 325 degrees 3-4 hours 

Cookies, thin. 380 degrees to 390 degrees 10-12 

Cookies, molasses .... 350 degrees to 375 degrees 18-20 

Cream puffs. 300 degrees to 350 degrees 45-60 

Meringues . 250 degrees to 300 degrees 40-60 

Muffins (b. p.) . 400 degrees to 425 degrees 20-25 

Pie crust . 400 degrees to 500 degrees 20-40 

Popovers . 350 degrees to 450 degrees 35-40 

Rolls. 400 degrees to 425 degrees 25-30 

TABLE FOR COOKING CEREALS 

Time in 

Kind and Amount Salt Water double boiler 


Cream of wheat, 1 cup . 1 1/2 tsp. 4 c. 40 minutes 

Corn meal, 1 cup. 1 1/2 tsp. 4 c. 3 1/2 hours 

Rice, 1 cup . 1 tsp. 3 c. 40 minutes 

Hominy (coarse). 1 tsp. 5 c. 3 hours 

(fine). 1 1/2 tsp. 4 c. 2 hours 

Rolled oats, 1 cup. 1 tsp. 2 l/2 c. 1 hour 

Cracked wheat, 1 cup.. 1 tsp. 4 c. 4 to 6 hours 


TABLE FOR DRIED FRUITS 


Fruit Cooking Time Amount of Sugar or Honey 


Apricots.About 40 minutes 1/4 c. for each c. fruit 

Figs.About 30 minutes 1 Tbsp. for each c. fruit 

Peaches.About 45 minutes 1/4 c. for each c. fruit 

Prunes.About 45 minutes 2 Tbsp. for each c. fruit 
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SAUCES 


White Sauce Liquid 

No. 1 thin.1 c. milk 

No. 2 medium... 1 c. milk 

No. 3 .1 c. milk 

No. 4 thick.1 c. milk 


Thickening 

Material 


Fat 


1 Tbsp. flour 1 Tbsp. 

2 Tbsp. flour 1 1/2 Tbsp. 

3 Tbsp. flour 2 Tbsp. 

4 Tbsp. flour 2 1/2 Tbsp. 


Use No. 1 sauce for cream soups. 

Use No. 2 sauce for creamed or scalloped dishes or gravy. 
Use No. 3 sauce for souffles. 

Use No. 4 sauce for croquettes. 


Seasoning 

(salt) 

1/2 tsp. 
1/2 tsp. 

1 tsp. 

1 tsp. 


VEGETABLE TIME TABLE 

Minutes 


Vegetable 

Boiled 

Steamed 

Baked 

Asparagus, tied in bundles. 

.. 30 



Artichokes, French . 

.. 40 

45-60 


Beans, Lima, depending on age ,... 

.. 20-40 

60 


Beans, string . 

.. 15-45 

60 


Beets, young with skins on. 

.. 45 

60 

70-90 

Cabbage, chopped, cut sectional ... 

.. 10-20 

25 


Cauliflower, stem down. 

.. 20-30 



Carrots, cut across. 

.. 20-30 

40 


Chard . 

.. 60-90 

90 


Celery, cut in lengths 1/2 inch .... 

.. 30 

45 


Corn, green, tender. 

.. 5-10 

15 

20 

Cucumbers, peeled and cut. 

.. 20 

30 

40 

Eggplant, whole . 


40 

45 

Onions. 

.. 45 

60 

60 

Parsnips . 

.. 60 

75 

75 

Peas, green . 

.. 20-40 

35-50 


Peppers . 

.. 20-30 

30 

30 

Potatoes, depending on size. 

.. 20-40 

60 

45-60 

Pumpkin, in cubes. 

.. 30 

45 

60 

Potatoes, sweet . 

.. 40 

40 

45-60 

Salsify . 

.. 25 

45 


Spinach . 

.. 20 

30 


Squash in cubes . 

.. 20-40 

50 

60 

Tomatoes, depending on size. 


50 

15-20 

Turnips, depending on size. 
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CANDY THERMOMETER HINTS 


To check candy thermometer accuracy, let stand 10 minutes 
in boiling water. Thermometer should read 212 degrees; if there 
is any variation, subtract or add to make the same degree of al¬ 
lowance in testing candy. 

Thread. 230 degrees to 234 degrees 

Soft ball. 234 degrees to 238 degrees 

Medium ball.... 238 degrees to 244 degrees 

Firm ball. 244 degrees to 248 degrees 

Hard ball. 248 degrees to 254 degrees 

Very hard ball.. 254 degrees to 265 degrees 
Light crack .... 265 degrees to 285 degrees 
Hard crack .... 290 degrees to 300 degrees 

TEMPERATURES IN CANDY MAKING 

Fudge, opera creams, penuche and cream candies 

234-236 degrees, soft ball 

Fondants (mints, etc.). 234-236 degrees, softball 

Marshmallows . 238-240 degrees, soft ball 

Caramel mixtures. 246-252 degrees, firm ball 

Taffies . 254-270 degrees, hard ball 

Butterscotch. 280-300 degrees, crack 

Brittles. 290-310 degrees, hard crack 

Boiled frostings: 

1 egg white to 1 c. sugar - 238-242 degrees, soft ball or thread 

2 egg whites to 1 c. sugar - 244-248 degrees, soft ball or thread 

3 egg whites to 1 c. sugar - 254-260 degrees, firm ball or long 

thread. 


TIME AND TEMPERATURE REQUIRED FOR CAKE BAKING 


Sponge cake . 
Loaf cake ... 
Cup cakes ... 
Layer cake .. 


275-325 degrees - 40 minutes to 1 hour 
325-350 degrees - 40 minutes to 1 hour 
350-375 degrees - 15 to 25 minutes 
375-400 degrees - 20-30 minutes 


FOR THE COOKY JAR 


Cooky dough that is to be rolled is much easier to handle after 
it has been in a cold place 10 to 30 minutes. This keeps the dough 
from sticking, even though it may be soft. If not done, the soft 
dough may require more flour and too much flour makes cookies 
hard and brittle in rolling, take out on a floured board only as 
much dough as can be managed easily. Flour the ro lling pin 
slightly and roll lightly to desired thickness. Cut shapes close to¬ 
gether and keep all trimmings for the last. Place pans or sheets 
in upper third of oven. Watch cookies carefully wMle baking to 
avoid burning edges. 

When sprinkling sugar on cookies, try putting it into a salt 
shaker. It saves time. 
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ROAST TURKEY 


Stuff and truss turkey; brush skin with cooking fat. Place 
breast up on a rack in a shallow open pan. Cover turkey with fat- 
moistened cheesecloth, large enough to cover top and drape down 
on all sides. Place in preheated oven, 325 degrees F. Do not 
sear; do not add water; do not cover. Basting is unnecessary, 
but if cloth dries during cooking, moisten it with drippings in pan. 
When meat thermometer registers 190 degrees F. (20 minutes be¬ 
fore turkey should be done) test for doneness. Press fleshy part 
of drumstick between fingers; meat should feel very soft; or move 
drumstick up and down; it should move readily or twist out of 
joint. Roasting Time (stuffed ready-to-cook weight): 

4 to 8-lb. turkey..3to4 hours 

8 to 12-lb. turkey.4 to 5 hours 

12 to 16-lb. turkey.5 to 6 hours 

16 to 20-lb. turkey.6 to 7 l/2 hours 

20 to 24-lb. turkey.7 1/2 to 9 hours 


Roasting Time and Temperature (whole turkeys): 


Ready-to-cook Oven Total Time 


Weight 

Temperature 

(Hours) 

8 to 10 . 

10 to 12. 

12 to 14. 

14 to 16 . 

16 to 18 . 

325 degrees F. 

325 degrees F. 

325 degrees F. 

325 degrees F. 

325 degrees F. ... 

.... 4 to 4 1/2 
.... 4 1/2 to 5 
.... 5 to 5 1/4 
.... 5 1/4 to 6 
.... 6 to 6 1/2 

18 to 20. 

325 degrees F. ... 

.... 6 1/2 to 7 1/2 

20 to 24. 

325 degrees F. 

.... 7 1/2 to 9 

Note: If turkey is roasted unstuffed, reduce time approximately 

5 minutes per pound. 

(Half Turkeys) 

3 1/2 to 5. 

5 to 8 . 

8 to 12 . 

325 degrees F. 

325 degrees F. 

325 degrees F. 

.... 3 to 3 1/2 
.... 3 1/2 to 4 

.... 4 to 5 

(Foil Wrapped Turkeys) 

8 to 10 . 

10 to 12 . 

12 to 16 . 

16 to 20. 

20 to 24. 

450 degrees F. 

450 degrees F. 

450 degrees F. 

450 degrees F. 

450 degrees F. 

.... 2 1/4 to 2 1/2 

.... 3 to 3 1/4 
.... 3 1/4 to 3 1/2 
.... 3 1/2 to 3 3/4 
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INGREDIENT SUBSTITUTIONS 


1 square (1 oz.) chocolate equals 3 tablespoons cocoa plus 1 
tablespoon vegetable shortening. 

1 3/4 cups (approximately) all-purpose flour equals 2 cups cake 
flour. 

2/3 cups honey equals 1 cup sugar plus l/3 cup of water. 

1 package (8 to 9 oz.) macaroni or spaghetti equals 4 to 5 cups 
cooked. 

1 cup raw rice equals 3 cups of cooked rice, approximately. 

11/2 cups corn syrup equals 1 cup sugar plus 1/2 cup of water. 

2 tablespoons flour (for thickening) equals 1 tablespoon corn 
starch. 

2 cups ground meat (tightly packed) equals 1 pound. 

3 cups ground meat (loosely packed) equals 1 pound. 

2 1/2 cups raisins equals 1 pound. 

3 cups coarsely chopped nuts equals 1 poimd. 

1 cup sweet milk equals 1 cup sour milk plus 1 teaspoon soda. 

1/2 teaspoon soda plus 1 cup sour milk equals 2 teaspoons baking 

powder. 

2 cups equals 1 can (tall) 

2 1/2 cups equals No. 2 can 

3 1/2 cups equals No. 2 l/2 can 

1 lemon (medium) equals 3 tablespoons juice 

1 orange (medium) equals 1/2 cup juice 

2 Tablespoons shortening equals 1 ounce. 


TABLE OF MEASUREMENTS AND ABBREVIATIONS 


t. or tsp. . 
or Tbsp. 


pt. 


XU. .. , 

3 t. ... 

16 T. , 
2 cups 
2 pints 

4 qt. 


teaspoons 

tablespoons 

cup 

pint 

quart 

pound 

1 T. 

1 c. (4 T. - 1/4 c.; 8 T. - 1/2 c.) 


1 pint 

iqt. 

Igal. 


MEASURES OF FRUITS AND NUTS 
1 pound dates measure about 2 cups 

1 pound raisins, primes, dried apricots, dried peaches, dried 
pears or dried figs measures about 3 1/4 to 3 1/2 cups 
1 pound dried apples measure about 5 cups 
1 pound cut-up candied fruit peel measures about 3 cups 
1 pound shelled almonds or Brazil nuts measure about 3 cups 
1 pound shelled walnuts or pecans measure about 4 cups 
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SUPPER QUANTITY COOKING 


BAKED BEANS FOR 100: 


8 qt. dry beans 

20 qt. salad 

4 lb. butter 

4 qt. cream 

4 lb. salt pork 

20 doz. rolls 

20 pies 

2 lb. coffee 

IL\SH SUPPER FOR 100: 


40 lb. corned beef 

32 qt. potatoes 

20 doz. rolls 

20 qt. chopped cabbage 

5 qt, salad dressing 

5 lb. butter 

2 lb. coffee 

4 qt. cream 

CABBAGE SALAD FOR 175: 


20 lb. cabbage 

1 1/2 qt. Miracle Whip 

4 large cans crushed 
pineapple 

2 bunches carrots 

HAM SUPPER FOR 225: 


48 lb. canned ham 

24 potato salads (solicited) 

5 lb. coffee 

1 pt. cream 

45 qt. strawberries 

6 pkg. Bisquick equals 

3/4-inch biscuits 

2 qt. milk 

1 lb. Crisco 

5 to 6 c. water 

48 pkg. peas 

8 qt. milk 

6 qt. heavy cream 

1 pkg. Starlac 

1 c. sugar, add to Bisquick 

BRAISED BEEF FOR 200: 

65 lb. stew beef 

60 lb. potatoes 

36 pies 

Harvard beets 

Cabbage salad 

40 lb. turnip 

2 lb. cheese 

TURKEY DINNER FOR 250: 


7 turkeys 

75 lb. butternut squash 

20 large cranberry rings 

75 lb. potato 

10 bunches celery 

44 pies 

CHICKEN SHORTCAKE FOR 135: 


60 lb. chicken 

30 pkg. frozen peas 

12 cans cranberry sauce 

3 large pkg. Bisquick 

17 pkg. Flakon corn mix 

2 bunches celery 
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